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UNITED STATES. 



MUNICIPAL ORDINANCES, RULES, AND REGULATIONS 
PERTAINING TO PUBLIC HYGIENE. 

[Adopted since Jan. 1, 1910.] 

CHELSEA, MASS. 

ICE CREAM. 

Rule 116. No ice cream shall be manufactured or stored in any portion of a build- 
ing which is used for the stabling of horses or other animals, or in any room used in 
whole or in part for domestic or sleeping purposes, unless the manufacturing and stor- 
age room for ice cream is separated from other parts of the building to the satisfaction 
of the board of health. 

Rule 117. All rooms in which ice cream is manufactured or stored shall be pro- 
vided with tight walls and floors and kept constantly clean. The walls and floors 
of said rooms shall be of such construction as to permit rapid and thorough cleansing. 
The room or rooms aforesaid shall be equipped with appliances for washing or steri- 
lizing all utensils employed in the mixing, freezing, storage, sale, or distribution of 
ice cream, and all such utensils after use shall be thoroughly washed with boiling 
water, or sterilized by steam. Vessels used in the manufacture and sale of ice cream 
shall not be employed as containers for other substances than ice cream. 

Rule 118. All establishments in which ice cream is manufactured shall be equipped 
with facilities for the proper cleansing of the hands of operatives, and all persons 
immediately before engaging in the mixing of the ingredients entering into the com- 
position of ice cream, or its subsequent freezing and handling, shall thoroughly wash 
his or her hands and keep them cleanly during such manufacture and handling. 
All persons shall be dressed in clean outer garments while engaged in the manufacture 
and handling of ice cream. 

Rule 119. No urinal, water-closet, or privy shall be located in the rooms mentioned 
in the preceding section, or so situated as to pollute the atmosphere of said rooms. 

Rule 120. All vehicles used in the conveyance of ice cream for sale or distribution 
shall be kept in a cleanly condition and free from offensive odors. 

Rule 121. Ice cream kept for sale in any shop, restaurant, or other establishment 
shall be stored in a covered box or refrigerator. Such box or refrigerator shall be 
properly drained and cared for, and shall be kept tightly closed, except during such 
intervals as are necessary for the introduction or removal of ice cream or ice, and they 
shall be kept only in such locations and under such conditions as shall be approved 
by the board of health. 

Rule 122. Every person engaged in the manufacture, storage, transportation, sale, 
or distribution of ice cream, immediately on the occurrence of any case or cases of 
infectious disease, either in himself or in his family, or amongst his employees, or 
within the building or premises where ice cream is manufactured, stored, sold, or 
distributed, shall notify the board of health and at the same time shall suspend the 
sale and distribution of ice cream until authorized to resume the same by the said 
board of health. No vessels which have been handled by persons suffering from such 
disease shall be used to hold or convey ice cream until they have been thoroughly 
sterilized. 

Rule 123. All cream, milk, or skimmed milk employed in the manufacture of ice 
cream shall before use be kept at a temperature not higher than 50° F. 

Rule 124. No person, by himself or by his servant or agent or as the servant or 
agent of any other person, firm, or corporation, shall in the city of Chelsea sell, ex- 
change, or deliver any ice cream which contains more than 500,000 bacteria per cubic 
centimeter. 

Rule 125. No old or melted ice cream, or ice cream returned to a manufacturer 
from whatever cause, shall again be used in the preparation of ice cream. [Regulation 
board of health, adopted May 10, 1910.] 
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